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[INSPECTIO RSNT TYPE]GRADE WIWI\WE—'E
[Reguiar v v 3 6 + 28 2019 Basil Food Service
{Foliow-up TIME IN TIME OUT _ |PERMIT HOLDER
[compiaint [RATING 7:00 AM 9:45 AM |Basil Food Industrial Services Corp
{investigation A SANITARY PERMIT NO. |LOCATION (Address)
[ower 190000896 Lot 1454-1-2-New 239-7-1 West O'Brien Drive, Hagatna
ESTABLISHMENT TYPE AREA TELEPHONE {No. of Risk Factorfintervention Violations 0| RISK CATEGORY
Catering 8 475-8888 INo. of Repeal Risk Factor/Intervention Violations 0 4

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Circle or mark “X- designated compliance (IN, OUT, N/O, N/A} for each numbered ftem.  Mark "X- i appropriais bax for COS andior R.

IN = In compliance OUT = Neot in complianca N/Q = Not obsarved NJA = Not icable COS = Corrected on-site during in: R = Repeal violation PTS = Demernit pointa
lﬁmpl‘:nce Status _ |Eﬁ E |FE' EomplEm:e gtatus |EB§ R iFﬂ
Supervision Potentially Hazardous Food (TCS Food)
1 lx ouT Person in charge present, demonstrates 6 16 ID( CUT NA NDjProper cooking ime and temperatures 6
knowladge, and performs duties 17 [iIn our NnA D[ Proper reheating procedures for hot helding [
Employee Health 18 fiN QUT WA BOIProper cooling ime and temperature 6
2 ¢ out Management awareness; policy present 6 19 [0 OUT N/A NAYProper hot holding iamperatures 6
3 our Proper use of reporting, restriction & exclusion [] 20 [iv our Mg Proper cold holding temperatures 6
Good Hygienic Practices |27 [0 ouT na NWO|Proper date marking and disposttion 6
P eating, tasting, drinking, beteinut, or
0L OUT NiA wol Toper o Consumer Advisory
5 [ ouT N NO [No discharge from eyes, nose, and mouth .
Praventing Contamination by Hands 22 Im our P | ConsamerAdviory proviced for raw or 6
6 OUT NA NO [Hands dean and propady washed [
7 |D( ouT N o [N bare hand contact with ready-to-eat foods of 6 Highty Suscapﬁble Populations
approved aliemate method properdy followed 23 |9(our - Pasteurized Foods used, prohibitad foods not 6
8 I|x - Adequate handwashing facilities supplied & 6 offered
accessible Chemical
5 X o0 Fmﬁmfmaiwm 3 24 IIN OUTX Food additives: approved and propery used 6
TOIWT WA 0 [Food receved at proper temperature 6 - ID‘(Q‘” Taxic substances properly idenified, stored. s
11 |k our Food in good condition, safe, and unadufterated [ used i
12 Im out A wo Required reconds available: shelistock tags, & Conformance with Approved Procedures
parasite destruction _ 26 IK e Compliance with variance, specialized 6
Protection from Contamination procass, and HACCP plan
13 |D( ALy fioodisepsiniod andipmiscied L Risk factors are improper practices or procedures identified as the most
14 JB( OUT  NA FM?““’?”?:W*““’W 6 pmvalentconhibuﬁnzf:;nrzdfoodbomeillnessoriﬂury. Public Health
15 Ib( ouT f '"'“'I i’p“'"'mc.'" ed' ':' nd""du"'mhp""mi“""y 5 interventions are control measures ta prevent foodborne liness or injury.

- GOODRETAIL PRACIICES

GoodRetai Practices are ptmmahve maalurestnconhnlﬂminh'ududionofpamogens chemmh amnd phyﬂcalobjedsimnfoods

omphance 3

Safe Food and Water Proper Use of Utensliis

Fij |Pasteurized eggs used whers required ] 40 In-use utensils: properly stored 1
28 Water and ica from aw‘m rer] 2 41 l:::::dl. equlpment and linens: pmpeﬂy stored, dried, 1
29 Variance obtained for specialized processing methods 1 42 Singis-use/single-service articles: properly stored, used 1
Food Temperatura Control 43 Gloves used properly i 1

20 Proper cooling methods used; adequate equipment for 1 Utensiis, Equipment and Vending
temperature control 44 Food and nonfood-contact surfaces cleanable, property 1

31 Plant food properly cooked for hot holding 1 designed. constructed, and used
32 Approved thawing methods used 1 45 . 4] e e es - A 1
33 Thermometer provided and accurate 1 46 Nonfood-contact surfaces clean 1
Food idantification Physical Facliities
34 | [Food properly labeted; ariginal container [m=ajaeu] 1 47 [Hot & cold watsr available, adequate pressura 2
Prevention of Food Contamination 48 |Plumbing installed; proper backfiow devices 2
35 | ¥ |insects, odents, and animais not present 2 49 Sewage and wastewater properly disposad 2
ol s Siaton praveqiad cuig food peparaton;;siorage & 1] |so0 Todlet faciities: properly constructed, supplied, & claaned 2
37 |Personal cleanliness 1 51 Garbage/refuse propery disposed; facilities maintained 2
38 Wiping doths. property used and stored ] 32 [Physical faciltbes Instalied, maintained, and clean 1
39 Washing fruits and vegetablas 1 53 |Adequate venhiahon and lighting: designated areas use 1
I have read and understand the above violation(s), and Documents and Placards

 am aware of the comective measures that shall be taken. [Sanitary Permit, Health Certfficates validandposted | | [ NA
Pomon in Ghame (Primend 090 [{y D {2 Cran Q,,Q»-\ _— [ 6/28/2019

IDEH Inspector (Print and Sign) D. MlT% ELL o . GARcn EF"'IO]IF"“"‘*“P (Mark one): M NO ]Fnllaw-u %1%

Rev: 11.20.18 i % ! : White: Yellow: Establishment
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ESTABLISHMENT NAME LOCATION (Address)
Basil Food Service Lot 1454-1-2-New 239-7-1 West O'Brien Drive, Hagatna
—INGPECTIONDATE  |SANITARY PERMIT NO., PERMIT HOLDER
6 ; 28 , 2019 190000896 Basil Food Industrial Services Corp
TEMPERATURE OBSERVATIONS
ltem/Location Temperature (* F) Item/l.ocation Temperature (° F}
chicken/ cooked 202.0
beeff cooked 163.0
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS CORRECT
¥ BY DATE

Violations cited in this report must be corrected within the time frames Indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Coda.

A regular inspection was conducted on this day. Previous inspection dated 3/28/2019 (3/A).
All previous viclations have been corrected (items #35, and 44).
The following violations were observed:

#35 |Observed one dead cockroach in the dry storage area. 7/28/19
The establishment shall be free of any pests. This is to prevent contamination of food
and equipment.

#36 |Ready to eat lettuce stored in the chiller without being covered.
All food products shall be properly covered during storage to prevent cross contamination. 712819

Note: Raw animal food was not stored in the chiller at time of inspection.

Photos were taken.

Removed "A" placard no. 02253.

Issued "A" placard no. 02246 posted on the front door.
Discussed inspection report with PIC.

on mspection today, the Hems listed above identh olati be correctad by G
immediate suspensicon of the Sanitary Permit or downgrade. If seeking to appeal the result of any n
braitted to the Director within the of time in the notice for cormections.

Persgn in Charge (Print apd Sign C\/ Date: 6!28/201 9

) GrRed EPo) > 6/28/2019

DEM Inspector (Pyint and Sign) .
l - MTehELL. EPvo 1)

— —
lad 0

date specit by the Departme ailure to comply may result in
otice or Inspection findings, a written request for hearing must be




